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LIBBY’S° Puumplin 
Cronbery Bread 


PREP TIME: 10 minutes 


COOKING TIME: GO minutes 


3 cups all-purpose flour PREHEAT oven to 350°F Grease and flour 
1 tablespoon plus two 9X5-inch loaf pans. 
2 teaspoons pumpkin | 
pie spice COMBINE flour, pumpkin pie spice, baking 
2 teaspoons baking soda soda and salt in large bowl. Combine sugar, 
1% teaspoons salt pumpkin, eggs, oil and orange juice in large 


mixer bowl; beat until just blended. Add 
pumpkin mixture to flour mixture; stir just 
until moistened. Fold in cranberries. Spoon 


3 cups granulated sugar 
1 can (15 ounces) LIBBY'S® 


‘A ; 
= batter into prepared loaf pans. 

4 large eggs 

1 cup vegetable oil BAKE for 60 to 65 minutes or until wooden 


pick inserted in center comes out clean. 
Cool in pans on wire racks for 10 minutes; 
remove to wire racks to cool completely. 


MAKES 2 LOAVES (24 SERVINGS) 


Y cup orange juice or water 


1 cup sweetened dried, fresh 
or frozen cranberries 


Fotr [hivee 3x4-ineh, Sool, Pass: PREPARE three 84-inch loat 


pans as directed above. Bake for 55 to 60 minutes. 


Fotu Fe ot. Sue 5xB-weh Muu-SLoal, Pours: PREPARE tive 


or six 5X3-inch mini-loaf pans as directed above. Bake for 50 to 
55 minutes. 


MUFFINS 


2% cups all-purpose flour 
2 cups granulated sugar 


1 tablespoon pumpkin pie 
spice 


1 teaspoon baking soda 
% teaspoon salt 


1% cups LIBBY'S® 100% 
Pure Pumpkin 


2 large eggs 
Y% cup vegetable oil 


2 cups apples, peeled, cored 
and finely chopped 


STREUSEL TOPPING 


% cup granulated sugar 


2 tablespoons all-purpose 
flour 


% teaspoon ground cinnamon 


2 tablespoons butter or 
margarine 


PREP TIME: 
COOKING TIME: - 30 1 n 


Fotu (Muffins: 


PREHEAT oven to 350°F Grease or paper- Site 
24 muffin cups. 


COMBINE flour, sugar, pumpkin pie spice, baking 
soda and salt in large bowl. Combine pumpkin, 
eggs and oil in medium bowl; mix well. Stir into 
flour mixture just until moistened. Stir in apples. 
Spoon batter into prepared muffin cups, filling 
Ya full. 


For Ctrreusel [oppurg: 


COMBINE sugar, flour and cinnamon in medium 
bowl. Cut in butter with pastry blender or two 
knives until mixture is crumbly. Sprinkle over 
muffin batter. 


BAKE for 30 to 35 minutes or until wooden pick 
inserted in centers comes out clean. Cool in 
pans for 5 minutes; remove to wire racks to 
cool slightly. | 


MAKES 24 MUFFINS 


\ ()uick “(Breads & Muffins 


Spiced “Pumplein “Bread 


PREP TIME: 15 minutes 


COOKING TIME: | hour 5 minutes 


2 cups all-purpose flour 


5 teaspoons ground allspice 
or pumpkin pie spice 


2 teaspoons baking powder 
Y teaspoon baking soda 
Y% teaspoon salt 


1 cup LIBBY'S® 100% 
Pure Pumpkin 


1 cup packed brown sugar 
Y, cup apple juice 

2 large eggs 

2 tablespoons vegetable oil 
1 teaspoon vanilla extract 


b (wick “Breads & Mutgurs 


PREHEAT oven to 350°F Grease 95-inch 
loaf pan. 


SIFT flour, allspice, baking powder, baking 
soda and salt into medium bowl. Combine 
pumpkin, sugar, apple juice, eggs, oil and 
vanilla extract in large bowl; stir well. Stir in 
flour mixture just until moistened. Spoon 
batter into prepared loaf pan. 


BAKE for 65 to 70 minutes or until wooden 
pick inserted in center comes out clean. 
Cool in pan on wire rack for 10 minutes; 
remove to wire rack to cool completely. 


MAKES 1 LOAF (18 SERVINGS) 


Quick Breads & WV 
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Kids’ Favorite 
Chocolate Clup Vlukfurs 


PREP TIME: 20 minutes ‘ 


COOKING TIME: 20 minutes 


j | 
1% cups all-purpose flour PREHEAT oven to 350°F Paperline or grease | 
1% cups whole wheat flour 36 muffin cups. 


2 teaspoons baking soda 


COMBINE all-purpose flour, whole wheat flour, 
2 teaspoons baking powder 


baking soda, baking powder, cinnamon and 


2 teaspoons ground salt in medium bowl. Combine eggs and sugar ¥ 
cinnamon or pumpkin in large bowl. Add pumpkin and oil; mix well. 
pis Spice Stir in flour mixture until moistened. Stir in | 

“ teaspoon salt morsels. Spoon batter into prepared muffin 


4 large eggs, slightly beaten CUpS. 

2 cups granulated sugar 

; a es jeans ie Se BAKE for 20 to 25 minutes or until top springs 
100% Pure Pumpkin back when lightly touched. Cool in pans on 


wire racks for 5 minutes; remove from pans. 
1 cup vegetable oil 


2 cups (12-ounce package) MAKES 36 MUFFINS 
NESTLE® TOLL HOUSE® ° | 
Semi-Sweet Chocolate 
Morsels 


; 


f (wel PBreade & MVufhins 


2 cups all-purpose flour 


2 teaspoons pumpkin pie 
spice 


2 teaspoons baking powder 
1 teaspoon salt 
% teaspoon baking soda 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


% cup granulated sugar 
% cup packed brown sugar 


% cup NESTLE® 
CARNATION® Evaporated 
Fat Free Milk 


1 large egg 

1 large egg white 

1 tablespoon vegetable oil 
¥%, cup chopped nuts 


PREP TIME: 20 minutes 
COOKING TIME: GO minutes 


PREHEAT oven to 350°F Grease 95-inch 
loaf pan. 


COMBINE flour, pumpkin pie spice, baking 
powder, salt and baking soda in medium 
bowl. Combine pumpkin, granulated sugar, 
brown sugar, evaporated milk, egg, egg white 
and oil in large mixer bowl. Add flour mixture; 
mix just until moistened. Spoon batter into 
prepared loaf pan; sprinkle with nuts. 


BAKE for 60 to 65 minutes or until wooden 
pick inserted in center comes out clean. 
Cool in pan on wire rack for 10 minutes; 
remove to wire rack to cool completely. 


. MAKES 1 LOAF (20 SERVINGS) 
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0 Quick Broads & Mufhins | 


Quick Breads & Mubfins 1 


PREP TIME: 25 minutes 
COOKING TIME: 14 minutes 


4 cups all-purpose baking 
mix 


1 cup raisins (optional) 


*, cup quick or old-fashioned 
oats 


¥%; cup granulated sugar 
1 teaspoon ground cinnamon 


1 can (30 ounces) LIBBY'S® 
Easy Pumpkin Pie Mix 


2 large eggs 


Streusel Topping 
(recipe follows) 


12 Quick Breads & Muffins 


PREHEAT oven to 400°F Paperline or grease 
24 muffin cups. 


COMBINE baking mix, raisins, oats, sugar and 
cinnamon in large bowl. Combine pumpkin 
pie mix and eggs in medium bowl; mix well. 
Stir into oat mixture just until moistened. Spoon 
batter into prepared muffin cups, filling “” full. 
Sprinkle with Streusel Topping. 


BAKE for 14 to 16 minutes or until wooden pick 
inserted in center comes out clean. Remove 
from pans to wire racks; cool slightly. Serve 
warm. 


| MAKES 24 MUFFINS 
Ctreusel Topping: 


COMBINE 3 tablespoons all-purpose flour, 


3 tablespoons granulated sugar and % teaspoon 


ground cinnamon in small bowl. Cut in 
2, tablespoons butter with pastry blender or 
two knives until mixture is crumbly. 
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Quick Breads & Mullins 13 


PREP TIME: 10 minutes 
COOKING TIME: 1S minutes 


1 package (18.25 ounces) PREHEAT oven to 350°F Grease or paperline 


spice or carrot cake mix 24 nuffin cups. 
1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin COMBINE cake mix, pumpkin, egg substitute and 
6 tablespoons egg substitute | water in large mixer bowl until moistened. Beat 
or 3 large egg whites on low speed for 30 seconds; scrape bowl. Beat 
’% cup water on medium speed for 2 minutes. Stir in raisins. 
| % cup raisins a batter into prepared muffin cups, filling 
: */s full. 


BAKE for 18 to 22 minutes or until wooden pick 
inserted in centers comes out clean. Cool in 
pans on wire racks for 10 minutes; remove to 
I wire racks to cool completely. Store muffins in 
| covered container. 


MAKES 24 MUFFINS 


Ih Quick Breads & Muffins 
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Creamy “Rumplein Soup 


PREP TIME: 10 minutes 


COOKING TIME: 25 minutes 


% cup (4 stick) butter 
or margarine 


1 small onion, chopped 


1 clove garlic, finely chopped 


2 teaspoons packed 
brown sugar 


1 can (14.5 ounces) 
chicken broth 

% cup water 

% teaspoon salt (optional) 

% teaspoon ground black 
pepper 

1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 can (12 fluid ounces) 
NESTLE® CARNATION® 
Evaporated Milk 


Y% teaspoon ground cinnamon 


MELT butter in large saucepan over medium 
heat. Add onion, garlic and sugar; cook for 

1 to 2 minutes or until soft. Add broth, water, 
salt and pepper; bring to a boil, stirring 
occasionally. Reduce heat to low; cook, stirring 
occasionally, for 15 minutes. Stir in pumpkin, 
evaporated milk and cinnamon. Cook, stirring 
occasionally, for 5 minutes. Remove from heat. 


TRANSFER mixture to food processor or blender 
(in batches, if necessary); process until smooth. 
Return to saucepan. Serve warm. 


MAKES 6 SERVINGS (ABOUT 1 CUP EACH) 


“Pumplein “Peanut Soup 


2 tablespoons butter 
1% cups chopped onion 
Y% cup chopped shallots 


2 cloves garlic, finely 
chopped 


Y% teaspoon dried marjoram 
leaves 


Y% teaspoon ground thyme 
3 cups chicken broth 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 can (12 ounces) NESTLE® 
CARNATION® Evaporated 
Lowfat 2% Milk 


¥% to '% cup creamy peanut 
butter 


18 Vadtishyung Soups 


PREP TIME: 20 minutes 
COOKING TIME: 18 minutes 


MELT butter in large saucepan over medium- 
high heat. Add onion, shallots and garlic; cook, 
stirring occasionally, for 3 to 5 minutes or until 
tender. Stir in marjoram and thyme; cook for 

1 minute. Stir in broth and pumpkin; bring to a 
boil. Reduce heat to low; cover. Cook, stirring 
occasionally, for 15 to 20 minutes. Remove from 
heat: stir in milk and peanut butter. 


TRANSFER mixture to blender or food processor 
(in batches, if necessary); Cover. Blend until 
smooth. Return to saucepan. Cook over 
medium heat, stirring occasionally, for 

5 minutes or until heated through. 


MAKES ABOUT 8 SERVINGS (1 CUP EACH) 


= es 
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LIBBY’S® Spicy “Fumplin 
Cow Chowder. 


PREP TIME: 20 minutes 


COOKING TIME: 25 minutes 


3 slices mad bacon COOK oil and onion in medium saucepan over 
ae de chet peek d medium-high heat, stirring frequently or until 
to %4-inch pieces onion is tender, about 3 minutes. Reduce heat 


to medium: add corn, green chiles and garlic. 
Cook, stirring occasionally, for 2 minutes. Stir in 
broth, pumpkin, potato and cayenne pepper, 


1 tablespoon olive oil 
1 small onion, chopped 


1 cup frozen corn kernels bring to a simmer. Cook, stirring occasionally, 

1 can (4 ounces) fire-roasted for 15 mmutes or until potato is just tender. 
diced green chiles, Stir in crumbled bacon. Season to taste with 
undrained salt and black pepper. Stir in fresh cilantro just 

3 cloves garlic, finely before serving. 
chopped 

3 cups chicken broth MAKES 6 SERVINGS (1 CUP EACH) 


1 cup LIBBY'S® 100% 
Pure Pumpkin 


1 large russet potato, 
peeled and cut into 
%-inch chunks 


Y% to 4% teaspoon cayenne 
pepper or to taste 


Salt and ground black 
pepper to taste 


2 tablespoons fresh cilantro, 
roughly chopped 


20 Cadtishyung Soups 
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Satishying Soups 21 


Tha Style “Pumplen Soup 


2 cups water 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 can (11.5 fluid ounces) 
mango nectar 


3 MAGGI® Vegetable Flavor 
Bouillon Cubes 


1 teaspoon finely chopped 
fresh ginger or 
¥, teaspoon ground 
ginger 


2 cloves garlic, finely 
chopped 


¥%, to 4% teaspoon crushed 
red pepper 


Y% cup creamy peanut butter 
2 tablespoons rice vinegar 


2 tablespoons finely chopped 
green onion 


¥% cup finely chopped 
cilantro, divided 


% cup (5 fluid-ounce can) 
NESTLE® CARNATION® 
Evaporated Fat Free Milk 


22 Catshyng Soups 


PREP TIME: 10 minutes 
COOKING TIME: 10 minutes 


COMBINE water, pumpkin, nectar, bouillon, 
ginger, garlic and crushed red pepper in 
large saucepan. Bring to a boil, stirring 
occasionally. Reduce heat to low. 


STIR in peanut butter, vinegar, green onion 
and | tablespoon cilantro. Cook, stirring 
occasionally, for 5 to 8 minutes or until 

soup returns to a boil. Stir in evaporated 
milk. Sprinkle with remaining cilantro before 
serving. 


MAKES ABOUT 5 SERVINGS (1 CUP EACH) 
For. Frueege Ahead: 


PREPARE as above; do not sprinkle with remaining 
cilantro. Cool soup completely. Place in airtight 
container freeze for up to 2 months. Thaw 
overnight in refrigerator. 


HEAT in medium saucepan over medium heat, 
stirring occasionally, for 15 to 20 minutes or until 
heated through. Sprinkle with remaining cilantro 
before serving. 


Note: For a richer and creamier version of this 
recipe, substitute NESTLE CARNATION 
Evaporated Milk for Evaporated Fat Free 
Milk. | 


PREP TIME: 15 minutes 


BOOKING TIME: 20 minutes | 


1 tablespoon olive oil 


5 green onions (white and 
light green parts), thinly 
sliced (slice dark parts 
and set aside for later) 


1 red bell pepper, chopped 
3 cloves garlic, chopped 
1% teaspoons ground cumin 


Y% teaspoon dried thyme 
leaves 


2 cans (15 ounces each) 
black beans, rinsed 
and drained 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 can (14.5 ounces) 
no-salt-added diced 
tomatoes, undrained 


1 can (14 fluid ounces) 
vegetable broth 


Y% cup water 


% teaspoon salt or more 
to taste 


Y. teaspoon cayenne pepper 
or more to taste 


24 Soatiolying Soups 


HEAT oil in large saucepan over medium heat. 
Add white and light green parts of green 
onions, bell pepper and garlic; cook, stirring 
occasionally, for 4 to 5 minutes or until soft. Stir 
in cumin and thyme; cook, stirring occasionally, 
for 1 minute. Add beans, pumpkin, tomatoes 
and juice, broth and water; bring to a boil. 
Reduce heat to low; cook for 10 minutes. Stir 

in salt and cayenne pepper. Top each serving 
with dark green onion tops. 


MAKES 8 SERVINGS (1 CUP EACH) 


se 


Ss 


Chibled “Pumplin Soup 


COOKING TIME: 25 minutes 4 


1 tablespoon olive oil 
1 small onion, chopped 


5 green onions, chopped 
(about 1 cup) 

1 can (14.5 ounces) diced 
tomatoes, undrained or 
3 fresh tomatoes, peeled, 
seeded and chopped 


2 cans (14.5 ounces each) 
chicken broth 


| 1 can (15 ounces) LIBBY'S® 
i 100% Pure Pumpkin 


1 can (12 fluid ounces) 
| NESTLE® CARNATION® 
Evaporated Milk 


% teaspoon salt (optional) 


Y% teaspoon ground black 
pepper 
NESTLE® Media Crema 
(optional) 


Paprika (optional) 


26 Sattshying Soups 


PREP TIME: 1O minutes 


HEAT oil in large saucepan over medium-high 
heat. Add onion and green onions; cook, 
stirring occasionally, for 5 to 7 minutes or until 
tender. Add tomatoes and juice; cook for an 
additional minute. 


re tC its 


ADD broth and pumpkin; bring to a boil. Reduce 
heat to low; cook, stirring occasionally, for 

15 to 20 minutes. Stir in evaporated milk, salt, 

if desired, and pepper. Remove soup from heat; 
cool for 15 minutes. Carefully transfer mixture 

to blender or food processor (in batches, if 
necessary); cover. Blend until smooth. 


POUR soup into large bowl; cover. Refrigerate 
for at least 4 hours. Spoon into bowls. Top each 
with dollop of Media Crema and sprinkle of 
paprika, if desired. 


. MAKES 9 SERVINGS (1 CUP EACH) 
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Satishying Soups A 


Ctevetop LL 
& “Pome Casetal 


PREP TIME: 10 minutes 
COOKING TIME: 15 minutes 


2 cups (8 ounces) dry penne — (0K pasta in large saucepan for 1 to 2 minutes 


pasta (or small pasta of 
your choice) 


2 pounds lean ground beef 


1 medium onion, chopped COOK beef and onion in large saucepan over 
2 cans (12 fluid ounces each) medium-high heat until beef is no longer 
NESTLE® CARNATION® pink; drain. Reduce heat to medium. Stir in 


less than package directions (pasta should be 
slightly firm in texture); drain. 


Evaporated Milk evaporated milk, pumpkin, tomato sauce, 
1 can (15 ounces) LIBBY'S® sugar, paprika, Worcestershire sauce, salt, 
100% Pure Pumpkin garlic powder and black pepper. Cook, stirring 
1 can (15 ounces) tomato occasionally, until mixture begins to simmer. 
sauce Add pasta and peas; stir until heated. 
1 tablespoon packed | 
‘sar as MAKES 12 SERVINGS (TWO 6-SERVING MEALS) 
1 tablespoon paprika 7. 
1 tablespoon Worcestershire (p: Freeze half the casserole for another 


sauce meal. ‘Thaw in refrigerator and reheat in 


microwave or on stovetop. 
2 teaspoons salt 


; 
/ teaspoon garlic powder Twp: Using pumpkin and evaporated milk not 
Y% teaspoon ground black 


only adds depth of flavor, but also sneaks 


pepper in extra nutrition to the casserole. 
2 cups frozen peas, thawed 


Lasy “Rump lin “tasta “Rake 


PREP TIME: 15 minutes 
COOKING TIME: 20 minutes 


Nonstick cooking spray PREHEAT oven to 375°F. Spray 3-quart casserole 
1 box (14.5 ounces) whole dish or 13X9-inch baking dish with nonstick 
wheat penne or other cooking spray. 


short-cut pasta, prepared 
according to package 


directi COOK sausage in large skillet over medium- 
irections 


high heat until cooked through. Stir in garlic; 
cook for 1 minute. Stir in marinara sauce 
(reserve jar). Add water or wine to jar; cover 


1 pound (about 4 links) 
sweet or spicy lean 
Italian turkey sausage, 


casings removed and shake. Pour into skillet along with pumpkin 
1 tablespoon finely and 2 tablespoons Parmesan cheese. Stir well. 
chopped garlic Stir in prepared pasta. Spoon into prepared 
1 jar (24 to 26 ounces) dish. Sprinkle with remaining 4 tablespoons 
marinara sauce Parmesan cheese and mozzarella cheese; 
COVEY. 


% cup water or dry red 
or white wine 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


4 tablespoons shredded 


Parmesan cheese, MAKES 10 SERVINGS 
divided 
1 cup (4 ounces) shredded 
low-moisture part-skim 
mozzarella cheese 


BAKE for 15 minutes. Carefully remove cover; 
bake for an additional 5 minutes or until 
cheese is melted and bubbly. 


30 Saworry “Prumpleun 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 package (8 ounces) 
¥ less fat cream cheese 
(Neufchatel), softened 


3 tablespoons sliced 
jalapefio juice 

Hi 1 container (8 ounces) 

li reduced-fat sour cream 

| 


1 can (4 ounces) diced 
green chilies 


2 tablespoons chopped 
sliced jalapefios 


Y% teaspoon garlic salt 


1 medium tomato, seeded 
and chopped 


1 can (2% ounces) sliced 
ripe olives, drained 


2 green onions, sliced 


% cup finely chopped 
red onion 


Tortilla chips 


42 Drom Pome 


PREP TIME: 10 minutes 


COMBINE pumpkin, cream cheese and jalapefio 
juice in medium bowl. Spread into 8-inch-square 


baking dish. 


COMBINE sour cream, chilies, jalapefios and 
garlic salt in small bowl. Spread over pumpkin 
mixture. Top with tomato, olives, green onions 
and red onion. Cover; refrigerate for 2 hours. 


Serve with tortilla chips. 


MAKES 24 SERVINGS (2 TABLESPOONS EACH) 


a 


PREP TIME: 20 minutes 
GOOKNG TIME: 30 minutes 


1 tablespoon vegetable oil 


1 pound sweet Italian 
sausage, casings 
removed 


1 small onion, chopped 


% cup chopped green 
bell pepper 


“% cup chopped red bell 
pepper 

2 cloves garlic, finely 
chopped 


12 cups (about 1 pound loaf) 
1%-inch cubes Italian 
or French bread 


2 cups (8 ounces) shredded 
mozzarella cheese 


2 cans (12 fluid ounces each) 
NESTLE® CARNATION® 
Evaporated Milk 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


4 large eggs 
1 teaspoon salt 


Y teaspoon ground 
black pepper 


Y teaspoon dried oregano 
leaves 


Y% teaspoon dried basil leaves 


% teaspoon dried marjoram 
leaves 


34 Savory “Punplein 


PREHEAT oven to 350°E Grease 13X9-inch 
baking pan. 


HEAT oil in large skillet over medium-high heat. 
Add sausage, onion, bell peppers and garlic. 
Cook, stirring to break up sausage, for 7 to 

10 minutes or until sausage is no longer pink; 
drain. 


COMBINE bread cubes, cheese and sausage 
mixture in large bowl. Beat evaporated milk, 
pumpkin, eggs, salt, pepper, oregano, basil 
and marjoram in medium bowl. Pour over 
bread mixture, stirring gently to moisten 
bread. Pour into prepared baking pan. 


BAKE for 30 to 35 minutes or until set. Serve 
warm. 


MAKES 12 SERVINGS 


Pumpkin Lasagna with 
Muchioons 8 Spinach 


PREP TIME: 30 minutes 


COOKING TIME: 45 minutes 


Nonstick cooking spray PREHEAT oven to 375°F Spray 8-inch-square 
1 tablespoon olive oil baking dish with nonstick cooking spray. 


8 ounces sliced fresh 3 
mushrooms HEAT oil in large nonstick skillet over medium- 


high heat. Add mushrooms and onions; cook, 
stirring occasionally, for 5 to 6 minutes or until 
2 cups fresh baby spinach, tender. Add spinach and % teaspoon salt; stir 


| washed aad pene until spinach is wilted. Remove from heat. 
Y% teaspoon salt, divided 


1 small onion, chopped 


1 cup LIBBY'S® 100% COMBINE pumpkin, evaporated milk, sage, 
Pure Pumpkin pepper, remaining “% teaspoon salt and nutmeg 

% cup (5 fluid-ounce can) in medium bowl. Spread “ cup pumpkin 
NESTLE® CARNATION® sauce onto bottom of dish. Top with 2 noodles, 
Evaporated Lowfat overlapping slightly. Spread 4% cup pumpkin 
2% Milk sauce to edges of noodles. Top with half of 

1 teaspoon dried rubbed mushroom-spinach mixture, /4 cup ricotta 
sage cheese, 4 cup mozzarella cheese and % cup 

Y% teaspoon ground black Parmesan cheese. Repeat layers. Top with 
pepper remaining 2 noodles and sauce. Cover with 

Pinch of ground nutmeg foil or lid. 
: gee ot bis reins BAKE for 40 minutes. Uncover; sprinkle with 
remaining Parmesan cheese. Bake uncovered 


1 cup part-skim ricotta ia 
oh : ese, divided for an additional 5 to 10 minutes or until cheese 


is melted and light golden brown. Let stand for 


T nop B uncow siredeoe 10 minutes before serving. 


part-skim mozzarella 


cheese, divided MAKES 6 SERVINGS 


¥% cup (about 2.5 ounces) 
shredded or grated 
Parmesan cheese, 
divided 


86 Savon Plowiin 
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“Baked, Zit with 
“Pumplean & Sausage 


| Nonstick cooking spray 
| 4 cups (12 ounces) 


dry regular or 
whole wheat ziti 


i 1 can (15 ounces) LIBBY'S® 
| 100% Pure Pumpkin 


2 tablespoons all-purpose 
\ flour 


ii 1 teaspoon garlic powder 
% teaspoon salt 

P| Y% teaspoon ground nutmeg 
Pinch of cayenne pepper 


1 can (12 fluid ounces) 
NESTLE® CARNATION® 
Evaporated Fat Free Milk 


4 links (12 ounces) fully- 
cooked Italian-seasoned 
_chicken sausage, cut 
into “-inch slices 


1 package (6 ounces) or 
about 4 cups pre-washed 
baby spinach 


1 cup (4 ounces) shredded 
part-skim or 2% milk 
reduced-fat mozzarella 
cheese 


% cup (1.5 ounces) shredded 
Parmesan cheese 


30 Savory “Paumpleun 


PREP TIME: 20 minutes 


COOKING TIME: 25 minutes 


PREHEAT oven to 425°F Spray 4-quart baking 
dish with nonstick cooking spray. 


PREPARE pasta according to package directions. 
Reserve % cup pasta cooking water and set 
aside for later use. Drain pasta; return to 
cooking pot. 


MEANWHILE, COMBINE pumpkin, flour, garlic 


powder, salt, nutmeg and cayenne pepper in 
medium skillet over medium heat. Slowly add 
evaporated milk, stirring until smooth. Cook, 
stirring occasionally, for 2 to 3 minutes or until 
mixture begins to thicken slightly. Pour over 
pasta in pot. Add sausage and reserved pasta 
cooking water; stir well. 


SPREAD half of the pasta mixture into prepared 
baking dish. Top with spinach. Cover with 
remaining pasta mixture. Lightly spray piece 
of foil with nonstick cooking spray. Cover ziti 
with foil, greased-side-down. 


BAKE for 20 minutes or until heated through. 
Combine mozzarella and Parmesan cheeses 
in small bowl. Remove foil; sprinkle with 
cheese mixture. Bake, uncovered, for an 
additional 5 minutes or until cheese is melted. 


MAKES 12 SERVINGS 


“Rump 
(Vlacare 


1 cup dry regular or whole 
grain elbow macaroni 


2 tablespoons butter 


1 tablespoon all-purpose 
flour 

Y% teaspoon ground black 
pepper 

¥% cup (5 fluid-ounce can) 
NESTLE® CARNATION® 
Evaporated Lowfat 
2% Milk 


’_ cup water 


% cup (3 ounces) shredded 
Gouda cheese 


1 cup LIBBY'S® 100% 
Pure Pumpkin 


1 tablespoon snipped fresh 


sage or 1 teaspoon finely 


cut fresh rosemary 


Y% cup (about % slice bread) 
soft bread crumbs 


Y% cup grated Parmesan 
cheese 


2 tablespoons chopped 
walnuts (optional) 


2 teaspoons olive or 
vegetable oil 


40 Saworyy “Pamplin 


See SSS... aw 


kin Crouda. 
ni, & Cheese 


PREP TIME: 25 minutes 


COOKING TIME: 20 minutes 


PREHEAT oven to 350°F Cook macaroni in large 
pot of boiling water until al dente in texture. 
Drain and return to pot. 


MEANWHILE, MELT butter in medium saucepan 
over medium heat. Stir in flour and pepper; 
cook, stirring constantly, for 1 minute. Add 
evaporated milk and water all at once. Cook 
over medium heat, stirring constantly, until 
bubbly and slightly thickened. Stir in cheese, 
pumpkin and sage until cheese melts. Pour 
sauce over pasta to coat. Spoon mixture into 
four ungreased 8-ounce ramekins. 


COMBINE bread crumbs, Parmesan, walnuts 
and oil in small bowl. Sprinkle over pasta. 


BAKE for 20 to 25 minutes or until golden brown. 
Let stand for 5 minutes before serving. 


MAKES 4 SERVINGS 


Vaniation: For a casserole, pour mixture into 
ungreased 1|’/2-quart casserole 
dish and top with crumb mixture. 
Bake for 25 to 30 minutes or until 
golden brown. 


sc et ti I tM ft meme i 
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(Vue LIBBY’S® famous 
“Pumpin “Pies 


PREP TIME: 8 minutes 
COOKING TIME: 45 minutes 


4 (1-cup volume each) 4-inch ~~ PREHEAT oven to 425°F 
diameter mini-pie shells 


% cup granulated sugar MIX sugar, cinnamon, salt, ginger and cloves in 


1 teaspoon ground cinnamon small bowl. Beat eggs lightly in large bowl. Stir 
in pumpkin and sugar-spice mixture. Gradually 


/ teaspoon salt stir in evaporated milk. 


“2 teaspoon ground ginger 
% teaspoon ground cloves POUR into shells. 


2 large eggs BAKE for 15 minutes. Reduce oven temperature 


| peel ae ae to 350°F Bake for 30 to 35 minutes or until knife 
beseicha rein inserted near center comes out clean. Cool 
1 ery ed a a = on wire rack for 2 hours. Serve immediately or 


Evaporated Milk refrigerate. (Do not freeze as this may cause 
filling to separate from the crust.) 


MAKES 4 MINI PIES 
Font Power to at Ke Caloric Pires: Substitute NESTLE® CARNATION® 


Lowfat Evaporated or Fat Free Evaporated Milk. 


Note: May use refrigerated or homemade single pie crust to make 4 mini-pie 
shells. Lay rim of mini-pie pan on rolled out dough. Cut circle % inch 
larger than mini-pie pan to allow for dough to form fluted edge. 


PREP TIME: 25 minutes 
COOKING TIME: 25 minutes 


7 cup (about 15) crushed PREHEAT oven to 325°F Paperline 12 muffin 
gingersnap cookies cups. 
2 tablespoons butter or 
margarine, melted — COMBINE cookie crumbs and butter in small 
: 1 package (8 ounces) cream bowl. Press scant tablespoonful onto bottom of 
| cheese, softened each prepared muffin cup. Bake for 5 minutes. 
i 1 cup LIBBY'S® 100% 
I Pure Pumpkin BEAT cream cheese, pumpkin, sugar, pumpkin 
| Ys cup granulated sugar ple spice and vanilla extract in small mixer 


bowl until blended. Add eggs; beat well. Pour 


| 1 teaspoon pumpkin pie into muffin cups, filling % full. 


\ spice 
i 1 teaspoon vanilla extract BAKE for 25 to 30 minutes. Cool in pan on 
2 large eggs wire rack. Remove tarts from pan; refrigerate. 
2 tablespoons sour cream Garnish with sour cream. Place morsels in 
| (optional) heavy-duty resealable plastic food storage 
| i 2 tablespoons NESTLE® bag. Microwave on HIGH (100%) power for 
TOLL HOUSE® a0 seconds; knead. Microwave at additional 
Semi-Sweet Chocolate 10-second intervals, kneading until smooth. 
Morsels (optional) Cut tiny corner from bag; squeeze to drizzle 
over tarts. 
MAKES 12 TARTS 


bh Pros & Tata 


oo ee ca a SS TR 


“Double Layer Rumpeu ‘Pie 


PREP TIME: 10 minutes 


1 prepared3-inch (6 ounces) —(QMBINE cream cheese, | tablespoon 
graham cracker pie crust. Qyanorated milk and sugar in large bowl 
4 ounces cream cheese, with wire whisk until smooth. Gently stir in 


softened whipped topping. Spread on bottom of pie 
1 tablespoon plus 1 cup crust. 
NESTLE® CARNATION® | 
mie ra a chilled POUR remaining 1 cup evaporated milk into 
ORES bowl. Add pudding mixes. Beat with wire 
| 1 tablespoon granulated whisk for 1 minute (mixture will be thick). 
| suger ‘Stir in pumpkin and pumpkin pie spice with 
___ Vécups frozen whipped wire whisk until well mixed. Spread over 
i topping, thawed cream cheese layer. 
Mt 2 packages (3.4 ounces 
: — instant REFRIGERATE for 4 hours or until set. Garnish 
pudding and pie ; 43 
Fifiews wx with additional whipped topping. 
1 can (15 ounces) LIBBY'S® MAKES 10 SERVINGS 
100% Pure Pumpkin 
2 teaspoons pumpkin pie 
spice* 


Whipped topping (optional) 


*You may substitute 1 teaspoon 
ground cinnamon, 4 teaspoon 
ground ginger and ‘4 teaspoon 
ground cloves for pumpkin 
pie spice. 


46 Pies & Tarts 


A a 


| Pres & Tanta 4/ 


Pamplin Almond. Pre 


PREP TIME: 12 minutes 


COOKING TIME: 50 minutes 


1 unbaked 9-inch (4-cup 
volume) deep-dish 
pie shell 


“% cup finely chopped toasted 
slivered almonds 


1 large egg, lightly beaten 


1 cup LIBBY'S® 100% 
Pure Pumpkin 


¥% cup plus % cup granulated 
sugar, divided 
1 teaspoon pumpkin pie 
Spice 


. % cup light corn syrup 


2 large eggs, lightly beaten 


3 tablespoons butter or 
margarine, melted 


“2 teaspoon almond extract 


1 cup slivered almonds, 
toasted 


WB Pes & Tats 


PREHEAT oven to 350°F 


Fete Crust: 


SPRINKLE cup almonds over bottom of pie 
shell; press in. 


Fete “Pumpleun Layer: 


COMBINE egg, pumpkin, “% cup sugar and 
pumpkin pie spice in medium bowl. Spread 
over bottom of pie shell. 


For Almond. Layer: 


COMBINE corn SYIUp, 2 eggs, remaining % cup 
sugar, butter and almond extract in medium 
bowl; stir in remaining almonds. Spoon over 
pumpkin layer. 


BAKE for 50 to 55 minutes or until filling is set. 
Cool on wire rack. 


MAKES 10 SERVINGS 


ociatos 
Be 
SORES 


Ss 


Sie 


— Bete of “Dulee de Sfeche 
Pumplein Cream Pie 


PREP TIME: 15 minutes 


CRUST 


1 sleeve graham crackers, 
finely crushed (1% cups) 


5 tablespoons butter, melted 


FILLING 


I 1 can (15 ounces) LIBBY'S® 
i 100% Pure Pumpkin 


| 1 can (12 fluid ounces) 

HH NESTLE® CARNATION® 
Wi Evaporated Lowfat 

2% Milk, chilled 


i 1 package (3.4 ounces) 
iz vanilla instant pudding 
f and pie filling mix 
1 teaspoon pumpkin pie 
spice plus additional 
for dusting 


1 tub (8 ounces) frozen 
whipped topping, 
thawed and divided 


1 can (13.4 ounces) 
NESTLE® LA LECHERA® 
Dulce de Leche 


50 Pies & Tanita 


Fete Crust 


COMBINE graham crackers and butter in small 
bowl. Spoon about 2 measuring tablespoons 
into each of ten half-pint canning jars, custard 
cups and/or ramekins. Pat crust down with 
back or side of measuring spoon. 


For Filling: 


COMBINE pumpkin, evaporated milk, pudding 
mix and pumpkin pie spice in large mixer 
bowl; beat for 1 minute or until blended. 
Fold in 2 cups of whipped topping. 


To Assemble: 


WARM dulcé de leche in microwave-safe bowl 
on HIGH (100%) power for 15 to 20 seconds to 
soften; stir well. Spoon dulce de leche on top 
of each crust. Spoon in about ¥2 cup pumpkin 
filling. Top with a dollop of remaining whipped 
topping and a dusting of pumpkin pie spice. 
Keep refrigerated at least 2 hours before 
serving. 


MAKES 10 SERVINGS 


“Fumpleun “Pie larthats 


16 (2'4-inch) foil baking cups 
Nonstick cooking spray 
%, cup granulated sugar 
1 tablespoon cornstarch 
1 teaspoon ground cinnamon 
Y% teaspoon ground ginger 
Y% teaspoon salt 
2 large egg whites 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 can (12 fluid ounces) 
NESTLE® CARNATION® 
Evaporated Fat Free Milk 

1 cup fat free whipped 
topping 

12 small gingersnap cookies, 
broken into 4-inch pieces 


b2 Pies & latte 


PREP TIME: 15 minutes 
COOKING TIME: 23 minutes 


PREHEAT oven to 350°F Place baking cups on 
baking sheet with sides. Spray each cup with 
nonstick cooking spray. 


COMBINE sugar, cornstarch, cinnamon, ginger 
and salt in small bowl. Beat egg whites in 
large bowl. Stir in pumpkin and sugar mixture. 
Gradually stir in evaporated milk. Spoon % to 
lf, cup of mixture into each prepared cup. 


BAKE for 25 to 28 minutes or until knife inserted 
near centers comes out clean. Cool on baking 
sheet for 20 minutes. Refrigerate for at least 

1 hour. Top each with whipped topping and 
gingersnap crumbs. 


MAKES 16 SERVINGS 


1 unbaked 9-inch (4-cup 
volume) deep-dish 
pie shell. 


1% cups coarsely chopped 
walnuts 


% cup packed brown sugar 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 can (12 fluid ounces) 
NESTLE® CARNATION® 
Evaporated Milk 


¥%, cup granulated sugar 
2 large eggs, lightly beaten 


1% teaspoons pumpkin pie 
spice 


Y teaspoon salt 
3 tablespoons butter, melted 


B4 Pies & lata 


PREP TIME: 10 minutes 
COOKING TIME: 57 minutes 


PREHEAT oven to 425°F 


COMBINE walnuts and brown sugar in small bowl. 
Place % cup of nut-sugar mixture on bottom of 
pie shell. Combine pumpkin, evaporated milk, 
granulated sugar, eggs, pumpkin pie spice and 
salt in medium bowl; mix well. Pour batter over 
nuts. 


BAKE for 15 minutes. Reduce temperature to 
350°F: bake for 40 to 50 minutes or until knife 
inserted near center comes out clean. Cool 
on wire rack. 


COMBINE butter and remaining nut-sugar 
mixture; stir until moistened. Sprinkle over 
cooled pie. Broil about 5 inches from heat 
for 2 to 3 minutes or until bubbly. Cool 
before serving. 


MAKES 12 SERVINGS 


LIBBY’S® Easy “Punpkir 
Cruunb Cake" 


PREP TIME: 10 minutes 


COOKING TIME: SO minutes 


1 can (30 ounces) LIBBY'S® PREHEAT oven to 350°F Grease 13X9-inch 
Easy Pumpkin Pie Mix baking pan. 

%, cup (5 fluid-ounce can) _ 
NESTLE® CARNATION® COMBINE pumpkin pie mix, evaporated milk and 
Evaporated Milk eggs in large bowl. Pour into prepared pan. 

2 large eggs, slightly beaten 

1 package (18.25 ounces) COMBINE cake mix, butter and nuts in large bowl 
yellow or spice cake mix until crumbly (clean hands may be used). 

Y% cup (1 stick) butter or Sprinkle over filling, 
margarine, melted 

Y% cup chopped pecans 
or walnuts — 


BAKE for 80 to 85 minutes or until golden brown | 
on top. Cool completely in pan on wire rack. 
Cut into bars. 


MAKES 20 SERVINGS: 


PREP TIME: 30 minutes 
COOKING TIME: | hour 15 minutes 


CRUST 


1% cups (about 14 to 
16) shortbread 
cookies, crushed 


1 tablespoon butter or 
margarine, melted 


CHEESECAKE 


3 packages (8 ounces each) 
cream cheese, softened 


1% cups packed brown sugar 


1 can (15 ounces) LIBBY’S® 
100% Pure Pumpkin 


% cup (5 fluid-ounce can) 
NESTLE® CARNATION® 
Evaporated Milk 


2 large eggs 
2 tablespoons cornstarch 
% teaspoon ground cinnamon 


1 cup (about 25 to 
30) crushed © 
toffee candies 


TOPPING 


1 container (8 ounces) sour 
cream, softened 


2 tablespoons granulated 
sugar 


% teaspoon vanilla extract 


Caramel ice cream topping 
(optional) 


58 Cakes & Cheesecakes 


PREHEAT oven to 350°F 


Fou Crust: 


COMBINE cookie crumbs and butter in small 
bowl. Press onto bottom and | inch up side 
of 9-inch springform pan. 


BAKE for 6 to 8 minutes (do not allow to brown). 
Cool on wire rack for 10 minutes. 


Fort Cheesecake: 


BEAT cream cheese and brown sugar in large 
mixer bowl until creamy. Add pumpkin, 
evaporated milk, eggs, cornstarch and 
cinnamon; beat well. Pour into crust. 


BAKE for 60 to 65 minutes or until edge is set 
but center still moves slightly. Remove from 
oven; top with toffee candy pieces. 


Fore ‘Lopping: 


COMBINE sour cream, granulated sugar and 
vanilla extract in small bowl; mix well. Spread 
over warm cheesecake. 


BAKE for 8 minutes. Cool completely in pan 
on wire rack. Refrigerate for several hours or 
overnight. Remove side of springform pan. 


_ Drizzle with caramel topping before serving. 


MAKES 16 SERVINGS 


ow 
o 


% cup chopped pecans 
3 cups all-purpose flour 


2 tablespoons pumpkin pie 
spice 


2 teaspoons baking soda 
1 teaspoon salt 


1 cup (2 sticks) butter or 
margarine, softened 


1 cup packed brown sugar 
1 cup granulated sugar 


_ 4 large eggs 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 teaspoon vanilla extract 


Rum Butter Glaze 
(recipe follows) 


60 Cakes & Cheesecakes 


PREP TIME: 20 minutes 
COOKING TIME: GO minutes 


PREHEAT oven to 325°F Grease 12-cup Bundt 
pan. Sprinkle nuts over bottom. 


COMBINE flour, pumpkin pie spice, baking soda 
and salt in medium bowl. Beat butter, brown 
sugar and granulated sugar in large mixer 
bowl until light and fluffy. Add eggs; beat well. 
Add pumpkin and vanilla extract; beat well. 
Add flour mixture to pumpkin mixture, % at 

a time, mixing well after each addition. Spoon 
batter into prepared pan. 


BAKE for 60 to 70 minutes or until wooden pick 
inserted near center comes out clean. Cool 

10 minutes. Make holes in cake with long 

pick; pour half of glaze over cake. Let stand — 
5 minutes and invert onto plate. Make holes 

in top of cake; pour remaining glaze over cake. 
Cool. Garnish as desired. 


MAKES 16 SERVINGS 
“Rum “Button Glage: 


MELT % cup butter or margarine in small 
saucepan; stir in ¥% cup granulated sugar and 
2 tablespoons water. Bring to a boil. Remove 
from heat: stir in 2 to 3 tablespoons dark rum 
or 1 teaspoon rum extract. 


eee 


PREP TIME: 5 minutes 
COOKING TIME: 18 minutes 


1 package (15.25 or 18.25 
ounces) spice cake mix 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


3 large eggs 
Y% cup vegetable oil 
Y% cup water 


1 container (16 ounces) 
prepared cream cheese 
or vanilla frosting 


Assorted sprinkles 


62 Cakes & Cheesecakes 


PREHEAT oven to 350°F Paper-line or grease 
24 muffin cups. 


BLEND cake mix, pumpkin, eggs, vegetable oil 
and water in large mixer bow! until moistened. 
Beat on medium speed for 2 minutes. Pour 
batter into prepared muffin cups, filling “ full. 


BAKE for 18 to 20 minutes or until wooden pick 
inserted in center comes out clean. Cool in pan 
on wire rack for 10 minutes; remove to wire 
racks to cool completely. Spread cupcakes with 
frosting. Decorate as desired. 


MAKES 24 GUPGAKES 


PREP TIME: 25 minutes 


COOKING TIME: GO minutes 


CRUST 


1% cups graham cracker 
crumbs 


Y% cup butter or margarine, 
melted 


Y% cup granulated sugar 


FILLING 


3 packages (8 ounces each) 
cream cheese, softened 


1 cup granulated sugar 
% cup packed brown sugar 
2 large eggs 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


%% cup (5 fluid-ounce can) 
NESTLE® CARNATION® 
Evaporated Milk 


2 tablespoons cornstarch 


14 teaspoons ground 
cinnamon 


Y% teaspoon ground nutmeg 


TOPPING 


1 container (16 ounces) 
sour cream, at room 
temperature 


Y% cup granulated sugar 
1 teaspoon vanilla extract 


64 Cakes & Cheesecakes 


PREHEAT oven to 350°F. 


Fore Crt: 


COMBINE graham cracker crumbs, butter and 
granulated sugar in medium bowl, Press onto 
bottom and 1 inch up side of 9-inch springform 
pan. Bake for 6 to 8 minutes (do not allow to 
brown). Cool on wire rack for 10 minutes. 


Fort Filling: 


BEAT cream cheese, granulated sugar and 
brown sugar in large mixer bowl until fluffy. 
Beat in eggs, pumpkin and evaporated milk. 
Add cornstarch, cinnamon and nutmeg; beat 
well. Pour into crust. 


BAKE for 55 to 60 minutes or until edge is set 
but center still moves slightly. 


Fore ‘Loppung: 


COMBINE sour cream, granulated sugar and 
vanilla extract in small bowl; mix well. Spread 
over surface of warm cheesecake. Bake for 

5 minutes. Cool on wire rack. Refrigerate for 
several hours or overnight. Remove side of 
springform pan. 


MAKES 20 SERVINGS 


Cakes & Cheesecakes 65 


Lt an SE OL ERT en 


LIBBY'S® Fumplin “Koll 


PREP TIME: 45 minutes 


COOKING TIME: 13 minutes 


CAKE Fou Cake: 


% cup powdered sugar 

%, cup all-purpose flour 

% teaspoon baking powder 

Y% teaspoon baking soda 

Y% teaspoon ground cinnamon 
% teaspoon ground cloves 

% teaspoon salt 

3 large eggs 

1 cup granulated sugar 


% cup LIBBY’S® 100% 
Pure Pumpkin 


1 cup chopped walnuts 
(optional) 


FILLING 


1 package (8 ounces) cream 
cheese, softened 


1 cup powdered sugar, sifted 


6 tablespoons butter or 
margarine, softened 


1 teaspoon vanilla extract 
Powdered sugar (optional) 


G6 Cakes & Cheesecakes 


PREHEAT oven to 375°F Grease 15x 10-inch 
jelly-roll pan; line with wax paper. Grease 

and flour paper. Sprinkle a thin cotton kitchen 
towel with powdered sugar. 


COMBINE flour, baking powder, baking soda, 
cinnamon, cloves and salt in small bowl. Beat 
eggs and granulated sugar in large mixer 
bowl until thick. Beat in pumpkin. Stir in flour 
mixture. Spread batter evenly into prepared 
pan. Sprinkle with nuts. 


BAKE for 13 to 15 minutes or until top of cake 
springs back when touched. (If using a dark- 
colored pan, begin checking doneness at 

11 minutes.) Immediately loosen and turn cake 
onto prepared towel. Carefully peel off paper. 
Roll up cake and towel together, starting with 
narrow end. Cool on wire rack. 


Fete Fling: 


BEAT cream cheese, ] cup powdered sugar, 
butter and vanilla extract in small mixer bowl 
until smooth. Carefully unroll cake. Spread 
cream cheese mixture over cake. Reroll cake. 
Wrap in plastic wrap and refrigerate at least 

1 hour. Sprinkle with powdered sugar before 
Serving. 


MAKES 14 SERVINGS 


Cakes & Cheesecakes 6/ 


~ PREP TIME: 15 minutes 
COOKING TIME: 25 minutes 


TOPPING 


% cup (4 ounces) cream 
cheese, softened 


1 large egg 


2 tablespoons granulated 
sugar 


% cup NESTLE® TOLL 
HOUSE® Semi-Sweet 
Chocolate Mini Morsels 


CUPCAKES 


1 package (16 ounces) 
pound cake mix 


1 cup LIBBY'S® 100% 
Pure Pumpkin 


Y cup water 
2 large eggs 


2 teaspoons pumpkin pie 
spice 


4 teaspoon baking soda 


68 Cakes & Cheesecakes 


PREHEAT oven to 325°F Paper-line or grease 
18 muffin cups. 


Fore ‘Topping: 


BEAT cream cheese, egg and sugar in small 
mixer bow] until smooth. Stir in morsels. 


Fort Cupeakes: 


COMBINE cake mix, pumpkin, water, eggs, 
pumpkin pie spice and baking soda in large 
mixer bowl; beat on medium speed for 

3 minutes. Pour batter into prepared muffin 
cups, filling % full. Spoon about | tablespoon 
topping over batter. 


BAKE for 25 to 30 minutes or until wooden pick 
inserted in center comes out clean. Cool in 
pans on wire racks for 10 minutes; remove to 
wire racks to cool completely. 


MAKES 18 GUPGAKES 


~ PREP TIME: 22 minutes 


COOKING TIME: 35 minutes 


PREHEAT oven to 325°E Grease and flour two 


CAKE 


| 
| 


| 


3 cups all-purpose flour 
3% teaspoons baking powder 


2 teaspoons pumpkin pie 
spice 


1 teaspoon baking soda 

¥% teaspoon ground nutmeg 
Y% teaspoon salt 
1% cups granulated sugar 


% cup (1% sticks) butter, 
softened 


3 large eggs 


1% cups LIBBY'S® 100% 
Pure Pumpkin 


% cup NESTLE® 
CARNATION® 
Evaporated Milk 


“% cup water 
1% teaspoons vanilla extract 


MAPLE FROSTING 


11 ounces cream cheese, 
softened 


Y% cup butter, softened 


3% cups sifted powdered 
sugar 


2 to 3 teaspoons maple 
flavoring 


Orange peel twists, fresh 
mint, chopped nuts or 
nut halves (optional) 


10) Cakes & Cheesecales 


9-inch-round cake pans. 


Fott Cake: 


COMBINE flour, baking powder, pumpkin pie 
spice, baking soda, nutmeg and salt in small 
bowl, Beat granulated sugar and butter in large 
mixer bowl until creamy. Add eggs; beat for 

2 minutes. Beat in pumpkin, evaporated milk, 
water and vanilla extract. Gradually beat 

in flour mixture. Spread batter evenly into 
prepared cake pans. 


BAKE for 35 to 40 minutes or until wooden pick 
inserted in center comes out clean. Cool in 
pans on wire racks for 15 minutes; remove to 
wire racks to cool completely. 


Fore (Vlaple Frosting: 


BEAT cream cheese, butter and powdered 
sugar in large mixer bowl until fluffy. Add 
maple flavoring; mix well. 


Teo Aoomble: 


CUT each layer in half horizontally with long, 
serrated knife. Frost between layers and on 
top of cake, leaving side unfrosted. Garnish 
as desired. 


MAKES 12 SERVINGS 


Note: To make a 2-layer cake, frost between 
layers, over top and on side of cake. 


PREP TIME: 25 minutes 
COOKING TIME: 10 minutes 


2 cups all-purpose flour 
1 teaspoon baking soda 
1 teaspoon salt 

% cup granulated sugar 
Y% cup brown sugar 


% cup (1 stick) butter, 
softened 


% cup LIBBY'S® 100% 
Pure Pumpkin 


1 large egg 
1% teaspoons vanilla extract 


2 cups (12-ounce package) 
NESTLE® TOLL HOUSE® 
Semi-Sweet Chocolate 
Morsels 


PREHEAT oven to 375°F 


COMBINE flour, baking soda and salt in medium 
bowl. Beat granulated sugar, brown sugar and 
butter in large mixer bowl with electric mixer 
on medium speed until well blended. Add 
pumpkin, egg and vanilla extract. Mix on low 
speed until combined. Stir in flour mixture. 
Batter will be soft. Fold in morsels. Drop by 
tablespoonfuls onto ungreased baking sheets 
about 2 inches apart. 


BAKE for 10 to 12 minutes or until edges are 
firm. Cool on baking sheets for 2 minutes; 
remove to wire racks to cool completely. 
Store in airtight container. 


MAKES 36 COOKIES 


“Pumpkin “Rlendies 


2% cups all-purpose flour 


2% teaspoons baking powder 


2 teaspoons ground 
cinnamon 


Y% teaspoon salt 
1% cups packed brown sugar 


¥% cup (14 sticks) butter or 
margarine, softened 


1 teaspoon vanilla extract 
2 large eggs 


1 cup LIBBY'S® 100% 
Pure Pumpkin 


Maple Icing 
(recipe follows) 


Th Cookies & “Bars 


PREP TIME: 15 minutes 
COOKING TIME: 20 minutes 


PREHEAT oven to 350°F Grease 15x 10-inch jelly- 
roll pan. 


COMBINE flour, baking powder, cinnamon and 
salt in medium bowl. Beat brown sugar, butter 
and vanilla extract in large mixer bowl. Add 
eggs one at a time, beating well after each 
addition. Beat in pumpkin. Gradually beat 

in flour mixture. Spread into prepared pan. 


BAKE for 20 to 25 minutes or until wooden 
pick inserted in center comes out clean. 
Cool completely in pan; spread with 
Maple Icing. Cut into bars. 


MAKES 40 BARS 
(Maple Teing: 


BEAT 6 ounces softened cream cheese, 

2 tablespoons softened butter or margarine 
and 2 cups sifted powdered sugar in small 
mixer bowl until smooth. Add 1 to 2 teaspoons 
maple flavoring. 


Cookies & Bons 15 


PREP TIME: 10 minutes 
COOKING TIME: 10 minutes 


1 package (17.5 ounces) PREHEAT oven to 375°F 


oatmeal cookie mix 
% cup LIBBY'S® 100% COMBINE cookie mix, pumpkin, oil and egg 
Pure Pumpkin in large bowl. Stir in dried cranberries. Drop 
3 tablespoons vegetable oil by rounded teaspoonfuls onto ungreased 
1 large egg baking sheets about 2 inches apart. 
1 cup sweetened dried BAKE for 10 to 12 minutes or until lightly 


_ cranberries, raisins 


or nuts (optional) browned and set in centers. Cool on baking 


sheets for 1 minute; remove to wire racks to 
cool completely. Store cookies in covered 
container. 


MAKES 36 COOKIES 


76 Cookies & Bars 


Cookies & Bons I 


“Runplein Cart Cwak ‘Baus 


PREP TIME: 20 minutes 
COOKING TIME: 25 minutes 


2 cups all-purpose flour - 


2% teaspoons pumpkin pie 
spice 


2 teaspoons baking powder 
1 teaspoon baking soda 

1 cup granulated sugar 

% cup packed brown sugar 


Y% cup butter or margarine, 
softened 


2 large eggs 
2 large egg whites 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 cup finely shredded carrot 


Cream Cheese Topping 
(recipe follows) 


18 Cookies & Bans 


PREHEAT oven to 350°F Grease 15 10-inch 
jelly-roll pan. 


COMBINE flour, pumpkin pie spice, baking 
powder and baking soda in small bowl, 
Beat granulated sugar, brown sugar and 
butter in large mixer bowl until crumbly. 
Add eggs, egg whites, pumpkin and carrot; 
beat until well blended. Add flour mixture; 
mix well. Spread into prepared pan. Drop 
teaspoonfuls of Cream Cheese Topping 
over batter; swirl mixture with spoon. 


BAKE for 25 to 30 minutes or until wooden 
pick inserted in center comes out clean. 
Cool completely in pan on wire rack. Store 
in covered container in refrigerator. 


. MAKES 40 BARS 
Cream Cheese ‘Loppung: 


COMBINE 4 ounces softened light cream cheese 
(Neufchatel), 1/4 cup granulated sugar and 

1 tablespoon milk in small mixer bowl until 
thoroughly blended. 


SL SI 


= 


| . Cookies & “Baws 19 


“Fumplein Cooleies 


2 cups all-purpose flour 


2 teaspoons ground 
cinnamon 


1 teaspoon ground cloves 
1 teaspoon baking soda 


1 cup (2 sticks) butter or 
margarine, softened 


Y% cup granulated sugar 
Y% cup packed brown sugar 


1 cup LIBBY'S® 100% 
Pure Pumpkin 


1 large egg 
2 teaspoons vanilla extract 


2 cups (12-ounce package) 
NESTLE® TOLL HOUSE® 
Premier White Morsels 


*, cup coarsely chopped 
macadamia nuts or 
walnuts, toasted 


80 Cookies & Bans 


PREP TIME: 20 minutes 
COOKING TIME: || minutes 


PREHEAT oven to 350°F 


COMBINE flour, cinnamon, cloves and baking 
soda in small bowl. Beat butter, granulated 
sugar and brown sugar in large mixer bowl 
until creamy. Beat in pumpkin, egg and vanilla 
extract until blended. Gradually beat in flour 
mixture. Stir in morsels and nuts. Drop by 
rounded tablespoonfuls onto greased baking 
sheets; flatten slightly with back of spoon or 
greased bottom of glass dipped in granulated 
sugar. 


BAKE for 11 to 14 minutes or until centers are 
set. Cool on baking sheets for 2 minutes; 
remove to wire racks to cool completely. 


MAKES ABOUT 48 COOKIES 


Pamplin S'Mores ans 


PREP TIME: 16 minutes 


COOKING TIME: 3 minutes 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


Y, cup (1 stick) butter or 
margarine, cut into 
pieces 


Y% cup milk 
1 teaspoon ground cinnamon 


1 cup crushed graham 
crackers (11 squares) 


12 graham cracker squares 
(may need 1 to 2 more if 
using larger baking dish) 

2 cups miniature 
marshmallows, divided 


1% cups (8 ounces) NESTLE® 
TOLL HOUSE® Semi- 
Sweet Chocolate 
Morsels, divided 


82 Cookies & Bars 


PREHEAT oven to 450°F Line 8- or 9-inch square 
ovenproof baking dish or pan with foil. 


HEAT pumpkin, butter, milk and cinnamon in 
small saucepan over low heat until butter is 
melted and mixture is heated. Stir in graham 
cracker crumbs. Remove from heat. 


ARRANGE 12 graham cracker squares on bottom 
of prepared dish. Spread half of pumpkin 
mixture on top of graham crackers. Sprinkle 

] cup marshmallows and % cup morsels over 
pumpkin mixture. Spread remaining pumpkin 
mixture over marshmallows and morsels. 
Sprinkle with remaining 1 cup marshmallows 
and *% cup morsels. 


BAKE for 3 to 5 minutes or until marshmallows 
are golden brown. Allow dish to cool on wire 
rack. Refrigerate for 1 hour before cutting. 


MAKES 20 BARS 


(Vwi “Pumplein (Uhsepie “Pres 


PREP TIME: 20 minutes 


COOKING TIME: 10 minutes 


COOKIES Fo Cookies: 


2 cups all-purpose flour . 
7 — PREHEAT oven to 350°F Lightly grease or line 


¥ teaspoon balang pawater four baking sheets with parchment paper. 
1 teaspoon baking soda 


1 teaspoon ground cinnamon COMBINE flour, baking powder, baking soda, 
cinnamon, ginger and salt in medium bowl. 
Beat granulated sugar and butter in large 
mixer bowl on medium speed for 2 minutes. 


Y% teaspoon ground ginger 
Y% teaspoon salt 


1% cups granulated sugar Add eggs, one at a time, beating well after 
% cup (1 stick) butter, each addition. Add pumpkin and vanilla 
softened extract: beat until smooth. Stir in flour mixture 
2 large eggs, at room until combined. Drop by heaping measuring 
temperature, lightly teaspoonfuls onto prepared baking sheets. (A 
beaten total of 72 cookies are needed for the recipe.) 
1 cup LIBBY'S® 100% 
Pure Pumpkin BAKE for 10 to 13 minutes or until springy to the 
1 teaspoon vanilla extract touch. Cool on baking sheets for 5 minutes; 


PREAMCHEESEFILING ems 
4 ounces cream cheese, Fore Cream ern Flug: | 


softened | 
6 tablespoons butter BEAT cream cheese, butter and vanilla extract 
saiturend in small mixer bowl on medium speed until 


Y% teaspoon vanilla extract Serer! beat in powdered sugar until 


1% cups powdered sugar 
SPREAD a heaping teaspoon of filling onto 
flat side of one cookie; top with flat side of 
second cookie to make a sandwich. Repeat 
with remaining cookies and filling. Store in 
covered container in refrigerator. 


MAKES 36 MINI PIES 


B4 Cookies & Sans 


“Brown Sugan- foguit 


PREP TIME: 15 minutes 


COOKING TIME: 45 minutes 


BREAD PUDDING 


12 slices cracked or whole 
wheat bread, cut into 
cubes (12 cups) 


1 cup sweetened dried 
cranberries, chopped 


2 cans (12 fluid ounces each) 
NESTLE® CARNATION® 
Evaporated Lowfat 
2% Milk 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1 cup refrigerated egg 
substitute or 4 large eggs, 
slightly beaten 


1 cup packed brown sugar 
1 teaspoon vanilla extract 


2 teaspoons pumpkin pie 
spice 


Y% teaspoon salt 


BROWN SUGAR- 
YOGURT SAUCE 


2 containers (6 ounces each) 
or 1% cups nonfat plain 
yogurt 


3 tablespoons packed 
brown sugar 


Fote Bread. “Pudding: 


PREHEAT oven to 350°F Grease 13X9-inch 
baking dish. 


COMBINE bread and cranberries in large 
bowl. Combine evaporated milk, pumpkin, 
egg substitute, brown sugar, vanilla extract, 
pumpkin pie spice and salt in medium bowl. 
Pour egg mixture over bread mixture; stir. 
Pour mixture into prepared baking dish; let 
stand for 10 minutes. 


BAKE for 45 to 55 minutes or until knife inserted 
in center comes out clean. Serve warm with 
Brown Sugar- Yogurt Sauce. : 


For Brown Sugan- Usguict Cauce: 


COMBINE yogurt and brown sugar in small bowl. 
MAKES 15 SERVINGS 


Tw: Bread Pudding can be served with lowfat 
or fat free whipped topping instead of 
Brown Sugar-Yogurt Sauce. 


“Runplein Pre Canscthie 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin, 
chilled 


1 can (12 fluid ounces) 
NESTLE® CARNATION® 
Evaporated Fat Free Milk, 
chilled 


1 cup crushed ice 


% cup (6 ounces) nonfat | 
vanilla yogurt 


% cup granulated sugar 


% teaspoon pumpkin pie 
spice 


88 = Dessert Tavertes 


PREP TIME: 3 minutes 


COMBINE pumpkin, evaporated milk, ice, yogurt, 
sugar and pumpkin pie spice in blender; 
cover. Blend until mixture is smooth. If a thinner 
smoothie is desired, add water, a little at a time, 
until desired consistency is reached. 


SPRINKLE with additional pumpkin pie spice, 
if desired. 


MAKES ABOUT 5 SERVINGS (1 CUP EACH) 


Note: For a richer and creamier version 
of this recipe, substitute NESTLE® 
CARNATION® Evaporated Lowfat 
2% Milk or Evaporated Milk for the 
Evaporated Fat Free Milk. 


1 can (15 ounces) LIBBY'S® 
100% Pure Pumpkin 


1% cups water 


% cup frozen orange juice 
concentrate 


% cup granulated sugar 
Pinch of salt 
Pinch of ground cinnamon 


90 Dessert Favoritos 


COMBINE pumpkin, water, concentrate, sugar, 
salt and cinnamon in large bowl; whisk until 
smooth. Pour into 8-inch-square baking pan; 
cover with plastic wrap. Freeze, stirring every 
30 minutes to break up ice crystals, for 3 hours, 
or until slushy, more uniform in texture and 
firm enough to scrape or scoop. Using metal 
spoon or ice cream scoop, scrape into chilled 
serving dishes. Serve immediately. Freeze any 
remaining granita for up to 1 week. Let stand at 
room temperature for about 15 to 20 minutes 
before serving. 


MAKES 16 SERVINGS (ABOUT % CUP EACH) 


‘Ti : Broken-up pieces of the frozen granita can 
be placed in a food processor to break up 
before serving. 
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“Dessert: Favorites 9] 


PREP TIME: 10 m 
COOKING TIME: 45 minutes 
% cup granulated sugar PREHEAT oven to 300°F 
1 teaspoon ground cinnamon MIX Aa . 
¥, teaspoon ground ginger sugar, cinnamon, ginger, salt and cloves 


in small bowl. Beat eggs in large bowl. Stir in 


-Y% teaspoon salt pumpkin and sugar-spice mixture. Gradually 


% teaspoon ground cloves stir in evaporated milk. If desired, cover and 

2 large eggs freeze filling for up to 1 month. When ready 

1 can (15 ounces) LIBBY'S® to bake, simply defrost, mix well and proceed 
100% Pure Pumpkin with recipe. 


ge bea re a POUR into eight 6-ounce ramekins or custard 


Evaporated Fat Free Milk cups. Place ramekins on baking sheet. 


BAKE for 45 to 50 minutes or until knife inserted 
in custard halfway between center and edge 
of ramekin comes out almost clean. Cool on 
wire rack for 2 hours. Serve immediately or 
refrigerate. 


MAKES 8 SERVINGS 


92 Dessert: Faworuttes 
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‘Bananas About 
Punplen “Fdding 


1 container (8 ounces) 
fat free or lowfat frozen 


whipped topping, thawed, 


divided 
1 can (15 ounces) LIBBY‘'S® 
100% Pure Pumpkin 


* cup (5 fluid-ounce can) 
NESTLE® CARNATION® 
Evaporated Fat Free Milk 


1 package (0.9 ounces) 
banana cream 
sugar-free, fat-free 
instant pudding and 
pie filling mix 

12 reduced-fat vanilla wafers 

2 medium bananas 


Gh Dessert: Faworsttes 


PREP TIME: | 


RESERVE 124 cups whipped topping in small 
bowl. 


BEAT pumpkin, evaporated milk and pudding 
mix in medium bowl until well blended. 
Immediately fold in remaining 1/2 cups 
whipped topping into pumpkin mixture. 


CRUMBLE 7 wafer into each of six glass 
serving dishes. 


DIVIDE halfof pudding mixture evenly over 
crumbled wafers in dishes. Slice | banana 
into 18 slices. Top each pudding with 3 slices 
of banana. Divide half of reserved whipped 
topping over banana slices. Repeat with 
remaining pudding mixture, banana and 
whipped topping. Top each pudding with 

1 of remaining whole wafers. 


MAKES 6 SERVINGS 


‘Te : This recipe can also be made in an 
8-inch-square baking dish. Follow 
recipe above. Crumble 6 wafers for 
bottom layer and top pudding with 
remaining 6 or more whole wafers. 
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Dessart Fwentes 95 


Baked Ziti with Pumpkin & 
Sausage, 38 

“Bananas About Pumpkin’ 
Pudding, 94 


Chilled Pumpkin Soup, 26 

Cream Cheese Topping, 78 

Creamy Pumpkin Soup, 17 

Crumble-Top Pumpkin Muffins, 
12 


Double Layer Pumpkin Pie, 46 
Easy Pumpkin-Pasta Bake, 30 


Iced Pumpkin Blondies, 74 

Individual Pumpkin Custards, 
92 

Italian Pumpkin Strata, 34 


Kids’ Favorite Chocolate Chip 
Muffins, 8 


Layered Monterey Pumpkin Dip, 
32 

LIBBY'S® Easy Pumpkin Crumb 
Cake, 57 

LIBBY'’S® Pumpkin Cranberry 
Bread, 3 

LIBBY'S® Pumpkin Roll, 66 

LIBBY’S® Spicy Pumpkin Corn 
Chowder, 20 


Macadamia Nut White Chip 
Pumpkin Cookies, 80 


Maple Icing, 14 


Mini LIBBY’S® Famous Pumpkin 
Pies, 43 


- Mini Pumpkin Whoopie Pies, 84 


Oh-So-Refreshing Pumpkin- 
Orange Granita, 90 

Old-Fashioned Pumpkin Nut Loaf 
Bread, 10 

100-Calorie Pumpkin Pie Tartlets, 
5a 


JB: Trdex 


Polka Dot Pumpkin Cupcakes, 68 

Pots of Dulce de Leche Pumpkin 
Cream Pie, 50 

Pumpkin Almond Pie, 48 


- Pumpkin Apple Streusel Muffins, 4 


Pumpkin Bread Pudding with 
Brown Sugar-Yogurt Sauce, 87 
Pumpkin Carrot Swirl Bars, 78 
Pumpkin Cheesecake, 64 
Pumpkin Cheesecake Tarts, 44 


Pumpkin Chocolate Chip Cookies, 


73 
Pumpkin Gouda Macaroni & 
Cheese, 40 
Pumpkin Lasagna with 
Mushrooms & Spinach, 36 
Pumpkin Peanut Soup, 18 
Pumpkin Pecan Rum Cake, 60 
“Pumpkin Perfect” Oatmeal 
Cookies, 76 
Pumpkin Pie Smoothie, 88 
Pumpkin S’Mores Bars, 82 
Pumpkin, Spice & Everything Nice 
Muffins, 14 
Pumpkin Toffee Cheesecake, 58 


Quick & Easy Pumpkin Cupcakes, 
62 


Rum Butter Glaze, 60 

Spiced Pumpkin Bread, 6 

Stovetop Beef & Penne Casserole, 
ag 

Streusel Topping, 12 

Thai-Style Pumpkin Soup, 22 

Vegged-Out” Pumpkin & Black 
Bean Soup, 24 

Vermont Spice Cake, 70 


Walnut Crunch Pumpkin Pie, 54 
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delicious ways, from savory soups, stews and 


casseroles to irresistible cakes, coo. 
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